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FUNGAL FEAST IN FEBRUARY

Annual Fungal Feast set for
February 8" 2007

Each year CMS, along with the Lane
Community College Culinary Arts Program, sponsors
its annual Fungal Feast in February. This yeadasf
is set forFebruary 8" at 7:00 pm in the LCC GROWERS WORKSHOP REPORT

Cafeteria, in the Center Building lower level, By Kyle Hammon

northeast corner. CMS Sponsored the Second Annual

The Feast is a celebration of the abundance )
of edible mushrooms in the Northwest. The multi- Mushroom Growing Workshop On Saturday

course meal is an artistic interpretation of world December 16, 2006 at Lane Community College. A

cuisine with a focus on northwest mushrooms. dozen good folks gathered to learn how to grow
Food is prepared and served by students and mushrooms. Participants in the workshop learned a

faculty of the Lane Community College Culinary little about fungal ecology from Kyle Hammon,

Arts Program. The aim is to provide an educational then with expert instruction from Ryan Woolverton

opportunity for members of the public to sample and Joe Spivack, we all plunged elbow deep into the

local mushrooms and learn more about them. Itis details of mushroom cultivation.

also an opportunity for student chefs to learnge u Ryan began with a review of the types of

and appreciate local fungus: There is alwaysdbts materials that could be used for growing oyster

food so this is not mere tasting of samples, nah : .
mushrooms and soon had the various organic

meal. . ) . .
Cost is a sliding scale $ 7 - $15, no materials supplied by participants placed in a wate

reservations required. This year we hope to have filled 55-gallon drum over a large gas burner. Ryan

more room and live music. shared more information about the steps involved in
Last year's menu included, Chanterelles, mushroom production, the types of mushrooms
Black Chanterelles, Yellowfoot (Winter) available for cultivation, and which were easiest f
Chanterelles, Maitake, Hedgehogs, Bolettus and beginners.
! o , Sli While the water slowwwwly came up to

PP 140 F, Joe showed everyone how to prepare oak
€ logs for shiitake and turkey tail inoculation. We

E]/a learned how to drill holes in the pattern that ket
ok fastest establishment and colonization, then filled
the holes with sawdust or plug spawn, and finally
used a turkey baster filled with hot wax to coved a
seal the sawdust spawn.

Joe also taught the participants how to care
for their logs over the next several years. The log
need to be kept where they will not dry out, and
during the summer need to be kept moist with extra
water. The summer irrigation can be easily managed
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by installing a low-flow mister or sprayer with Closeup of Hedgehog teeth
parts purchased at most any hardware store.
When the logs have been fully colonized by the
mycelium, fruiting can be initiated by
submerging the logs for approximately 2 days.
At this point the paper, cotton, straw, and
tea bags had been held at 146r an hour, so
pasteurization was complete. We drained off the
water and pulled out the giant bag holding the
substrates. We let the material cool to about
85 F, then each patrticipant filled a plastic bag
with the material of their choice and added the
oyster spawn.
Ryan has used different types of plastic
bags successfully, but introduced us to a
biodegradable shopping bag made from corn.
This type of plastic will break down in a garbage

dump or just when exposed to the elements for a A cut open truffle (on the right)
year or so, but takes much too long to compost
under normal conditions. When used to grow CMS Events

oyster mushrooms though, the biodegradation
happens much more quickly. In fact, the bits and p1orch 15 2007: Paul Kroeger

pieces that remain after producing several flushesryg iy of the talk is Island Biogeography and th
of oysters could simply be included in the next . \.shrooms of Haida Gwaii (Queen Charlotte
batch of substrate. Islands). This talk will be summarizing four yeafs

_Just two weeks after the workshop, the j,yentory of Gwaii Haanas National Park
bag I inoculated is emanating a lovely sweet mushrooms.

smell and the fungus is growing through and February 8, 2007:Annual Fungal Feast
around the mix of straw, cotton and cardboard. See the article in this newsletter. or the web

site for details on this year’s feast.

www.cascademyco.org

NATS NOTES

North American Truffling Society
Please check the website: www.natruffling.org, for
the most up to date information for the February
foray and meeting. If you have any questions
guestions, contact Matt Trappe:
trappem@gmail.com.

There is no sign of contamination and all looks
good for a crop of mushrooms to show up in
another couple of weeks.
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CMS Board meetings are generally held on the
first Thursday of the month in the home of a
Board member. Contact Kyle Hammon (463-
5447) or Chris Melotti (746-7548) to learn the
time and place for meetings.

Officers:

President: Dean Johnston
Vice President: Kyle Hammon
Secretary: Matthew Johnson
Treasurer: Chris Melotti

Members at large: Joe Spivack

Meredith Allen

Grace Pugh

Seth Miller

Michelle Pak

Ryan Woolverton
Newsletter editor: Matthew Johnson
Foray Coordinator:  Grace Pugh
Website: Seth Miller
Membership Chair:  Cheshire Mayrsohn

This is the newsletter of Cascade Mycalabi
Society. It is published four or five times a yeam,a
mycologically oriented schedule so expect them in
late summer, fall, winter and spring.

PLEASE send articles, poems, drawings,
announcements and corrections to Matthew Johnson
at intrepids2003@yahoo.com

CMS is a non-profit under 501(c)(3). Donations
are tax deductible to the fullest extent allowedem
the law.

E- Mail Lists

CMS sends out meeting, event and foray
reminders via e-mail, if you are not getting thasd
wish to be on the e-mail list, please send an dtmai
cheshire@efn.org, saying in the subject line "axd t

CMS e-mail"
and you'll
be put on the
e - mail
list. CMS
does n ot
share its e-
mail ormaiing
list with

any other
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groups or organizations and messages are sent out Paul Stamets on the radio
"blind copy".

If you have any questions about your
membership, contact Cheshire Mayrsohn
at cheshire@efn.org or 689-8189"
Cheshire Mayrsohn

600,000 homes are attacked by termites each
year, costing U.S. homeowners about $1.5 billion.
The answer to date has been ozone- depleting methyl
bromide. This leads us to ask, "Can nature proaide
better answer?"

This Saturday (01/06/07) at 9AM PST*, the
Food Chain with Michael Olson hosts author/
mycologist Paul Stamets for a conversation about
another magic of mushrooms. Log on
www.metrofarm.com to listen on your radio,
computer or IPOD.

Topics include a brief look into the world of
mycelium; how Stamets discovered that spores from
certain mycelium could allow for the control of ant
and termites; and how this discovery might lead to
healthier environment.

* (This broadcast should be available at anytime on
the net.)

Welcome new members:

Jim Wells

Sue Oberton

Mike & Deanne Hoppe
Mike Martinez

Lana Gee- Gott

Rich Branchik

*** |_ast Call for Membership renewals***

If you haven't renewed your membership this
year, this is your last newsletter. Your membership
expired as of 12/31/2006. Please renew.

Those that have renewed, Thank You!

Membership report: CMS currently has 128
members. Of those, 50 (!) are expiring, 51 members
have renewed or joined this year, 21 members are
non-paying as board, other mushroom groups that we
share newsletters with, or gift memberships to
speakers. We have 6 life members.

We’re on the web at:
www.cascademyco.org



5 Cascade Mycological Society Newsletter January 2007 Vol. 7 Issue 1
__________________________________________________________________________________________________________________________________|

Cascade Mycological Society www.cascademyco.org
1275 Sunnyside Drive
Eugene, Oregon 97404

Mail completed form and check/money order to: Cascade Mycological Society
P. O. Box 110
Eugene, OR 97440
www.cascademyco.org

Oyster (Senior/Student/low income) $10

Chanterelle (Regular) $15
Morel (Family) $ 30
King (or Queen) Bolete (Sustaining)  $ 50
Horn of Plenty (Life) $ 300
Matsutake (Business/Agency) $ 100
Please make checks out to the Cascade Mycologicaty. Thank you!
Name(s)
Address
City State zip
E- Mail
Phone
Is this a renewal? (thanks) new membership? (welcome!)

Change of address?




